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Abstract

This experiment for determination of Chemical composition of dog rose (Rosa canina L.) fruits and
seeds collected from five regions in south-west of Iran was carried out. Vitamin C, total phenolic
content and total soluble carbohydrate of fruits varied from 721.64—1384.44 mg/100 g FW, 81-94.14
mg GAE/g DW and 13.34-17.14%, respectivley. Concentration of five dominant fatty acids of fruits
including: linoleic, oleic, linolenic, palmitic and stearic acids was 48.7-49.51%, 21-28.83%, 11.7—
13.13%, 5.25-8.82% and 3.89-8.48%, respectively. Seed fatty oil content was from 8.15 to 11.05%.
Concentration of sex dominant fatty acids of seeds including: linoleic, oleic, linolenic, palmitic, stearic
and arachidic acids was 37.24-50.09%, 22.69-40.47%, 12.85-17.47%, 4.04—4.91%, 2.17-3.88% and
1.02-1.26%, respectively. Our study indicated that fruits of dog rose were rich sources of vitamin C,
phenolic compounds, carbohydrates. Moreover, dog rose seeds and fruits were rich in unsaturated fatty
acids.
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